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Newest In Neckwear

One way of fixing up the tatlored
Elouse whose neck-band and
cloging is worn and fraved. is (o wear

with it a colfar with jabo'-ends. For

froni

lzar of colored pique finished wiil

ations are so #a:formal ”““' white or of white or tan linen finish

Hl prohibit the cat from us

lﬁllt, nor require the bakers
pd some other place than the
'm for their hats and coats

‘to this pic-

Ied with § rolor dnd then attach with

Valenciennes, * joining the inne:

edges of tLese ]rahols, the entire front
of the blouse will be nicelv covered.
Or make a sailor coilar of white, «lue
or tan linen and from #ts fronts sus-
pend narrow tabs trimmed with small

“there  might
ations between the Kast'

be no!

black satin buttons and falling over a
gingle jabot of shadow lace, especiall

Mrs. Nathan then t'3'“'"!mm|.rt. with a rose or Dutch blue tafl-

in California- where peas'

An np statistics could

wever, tracing death and
“the part of thé public di-
)& cat or the boys, it was

. some present thal per.!lawn and Valencienges,

fnight have been better for
’r imdmiom or with

a 1 to cats and boys if
tion was
ﬂuiotle taste aveided.

withheld a.nd-the collar of the blouse

ored blouse is a black satin sailor col-
14; with a double jabot of ecru-tinter
ts front.

For the taffeta, satin or batiste
which has passed its first youth, make
an outside chemisette of embroidered
of - shadow
lace with point de Venise, of Irish or
of white net, trimmed with bla~k
; Brussels and black satin luttons, If
‘e an utter
wreck and the cuffs in a decrept con-
dition, make a gnimpe of l.derre, scad-
ov or dotted net to fill in the shace
where the neck must he rounded  ut
andp rovide mousquetaire cufs
the gleeves that are slashed off at the
elbow.

Novel indeed is a piece of neckwear
composed of scallop-edged fine linen

a1 having at eac. side of its center two

ud uﬂm bat that

'mmm-m;mm £
o> the girle and women :trlu-

ough the order rushing pro-l

for such process, she
wm customers are di-
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ité and having a de-

nutwmn-hlm about the
i Hlﬁlllltdtlotamnm
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jover collar that fits above »

. 1light blue s

' establish- |

large eyelets threated with a velvet
ribben bow and coming at the ton of
t..alsa .0of the scalloyzd. Jinén.
Algo a novelty is a black satin-*urn-
nlniinrt
frili of shadow lace flanked at eaih
gide by a jabot and equnally fetrhing
iz a little pump bow of white linen,
inset with Irish lace motift.

Charmipg ' with a white lingerie
frock are the various neck-pleces of
black velvet ribbon. Many voung girls
afiect the bands having a little cluster
of tiny matural-colored flowers at the
frqnt, while otkters go in for the wide
bows of the velvet ribbon which have
a cross-piece of silk flowers,

A
MOONLIGHT BLUE GOWN.

¢ A beautiful gown for a recent o:-
cation was made in a shade of moon-
tin' of the softest consist-
ency, knowfi as peau de suede. The
gown ope over a petticoat of the
mousseline-decoie. while one side of
the corsage was like-wise of the fiimy
febric relieved with trimmings of dull
gold.

Another gown for the same occasion
was in a supple and beautiful gold ti:-
gue shot with flageoiet' green. The
front of the gown was draped with a
spoonshaped panel of flower-pattern-
et Brussels lace. veiled with a shad-
owy drapery of flageolet green tulle
fllusion, while the tissue was lef* un-
ocovered at the back. The corsage it-
selt was hidden under a soft
drapery -of Brucsels lace, showing a
little gathered tucker of pure white

sion, the drapery entirely hiding the
sleeves.
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tablishing a living wage and sanitary!
1?1--5

for |

fichu

FASHION

il SMART GOWN OF RATINE

paid hi- '

R quite plain waist, make a Dutch col-|

i This charming costnme of white
I ratine is adoi..cd with large pearl but.
tons A dainty embroidered collar,
and turned back cuffs finish neck .md
gleevies while the waist is encircled
with a girdle of satin _ribbon f{rom
which depend sash ends of the ribbon
trimmed with bal!l fringe. A fine

and white suede
costulne,

- .

FEMlNlNE CHAT

A thick slice ol
of a4 roast ol beef

bon cackade.
Ai'e worn \\Hh the

0n [nn

e Hi
W,

oh.ta laid
and “conke

ened means of short lengtis of
ba
to tic to similar
wawmdmg points in the .umhulp

waiste. .

v
pieces sewed at cor-

-

-

A worn-ont umbrelia has by
means ouilived its usefulness.
gilk will make good facings, and
ribe are just the things to support
flowers, as thev are strong and al-
most invisible.

A piece of velvet pasted at the back
and a little wav around each
a shoe heel that slips will hold it in
place. A strip of elastic, stretched a
little and fastened across the back
near the top and just a little to each
side, will keep a low shoe from slip-
ping.

no

Litt!® ronnd glass buttons down the
entire front closing is the only trim-
ming on a simple but stylish frock of
pink linen.

One new fall dress design in black
and white effect has pretty little gath-
ered sleeves and a stunning patent
leather belt.
is
lingerie

Wasii.

Imitation
seen on some of the
designs from Paris.
ington Herald.

Japanese embroidery
latest
the

Savs

hand-embroid-
finish some of
prettiest of the aut-

Doubie frills, either
ered or hemstitehed,
the newest and
umn shirtwaists,
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'\l,u. very much in favor of a third

of men at the head of!chiffon, while over it was the hanw}part\
soft shadow veiling of green tulle illu- i

“That go?"

l “Yes; she thinks it will give her an-

lother excuse for a new gown.”
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Im Cafe’s

The Very Best Bread You Can Get.
Delivered to All Parts of the City.

2011

HiNnTs:

| straw white hat, caughc up with a rib-|
boots !

i
gives a fine [lavor to meat and giavy.’

Dircss shields are conveniently fast-
bbon on each end of the shield..

of'

The |
the'

side of |

TRIED RECIPES

CREAM OF CORN SOUP.

II corn on the cob is used place the
cobs from which the corn has bheen re-
imnoved in three pints of boiling water
and cook slowly for kalf an hour. Re-
move them, add a pint of grated corn
and boil until soft.

When canned corn is used turn the
contents of the can into the water and
boil until verv tender. Press th:oingh
a sieve, seq1son to taste
mer while vou make a
of three tablespoonfuls of butter and
two even ones of flour.
soup and stir rapidly until it thickens.
Turn in one pint of boiling milk., then
#dd the Leaten volks of two
Serve at once.—\ontreal Star

SPANISH SALAD.

entos in long strips. With ¢ issars cnt
fine the tender part of a stalk of
ery.  Strip one ~up of olives fiom
seede. Serve w'th oil mavonnaise on
crisp lettuce leaves.
BUTTERED MACARONI.

Drain come pMin boiled maearoni

For each pint take a heapinz talle

Add the macaroni, with salt and 1 en.
per to tste. and shake and turi fre.
quently until the macaroni piping
hot. :

is

TOMATO SALAD T.A ROSK,
The tomatoes shonld he peeled
the stems eut ont. then each
i1s Leld in the left Land, the stemn part
up. and with a sharn knife {t is cnr al
mo:t through downward. ‘.nather ot
is madr ~t right anecle-,
more. dividing each sertion i
P. Wken the tomato ig nlaced on let
~e lpaves tha gaetipns apen ante a=d
,.mtl the result is like n laree red flnw

fhen

ptnths i

and let sim-
¢ mooth paste

Add to the

ok

spoonful of butter, melt in o sancenan’

egas,

("ut the contents of one can of '\ |

;:ull
fonriln

AT

‘er. A generour spoonful of thick ma-

vonafre in the center of each com-
pletes the arrangement.

T"REAM CARROTS

carrots. half enpful of woter, half eup
:1ll‘ of milk. one teasnnonful nf hette
one tablesnoonful of flanr, balf
gpronanful of salt and perner f~ tauen
Pore and ent rarrets intn *tin- - nhae
{ wash and gim~er glow’y wit™ the seqt.
er in cloge covered dig’y Tascisly
Clittle more water mev he »moodad
fore thev are teniln-, thev

vhot moi t when dana
then rmly

teva.

H
Jim
!I:-‘
be S
I will reanire abtount one qor-
- and reasoning to ~arrots. When hat
pour a little on the bntter and flour.

I afir thie into the earote. and simmer ;| well
abont 1. m]nmec_llleat a quart or milk cmd' lcmr uver

Peel and enut one honana intn bits ‘.lmttl gorved,

. ' .

stone ane enn of cherries, hnll one eun | bail
add one enp of suear | added.

until thickened
ATinhesnnlie Tr;!nmn
TUTTI FRUTTI TARTS,

of strawl.arries,
and nut the mixture in the ton nf tha
deuble hoiier over hoiling water nntjl |
tke sugar iz melted and tre juire
drawn out. Then :weeten to taste,

urtil gnite thick, l.ine tartlet pans
twith a thin, rich paste and brush over
with white of ezeg: fi]] with the miv-
ture and bake quickly.—Chirago Inter
Qcean.

RHUBARB FIL.I"\IMERY.

Peel and ~ut up 2 1-2 pounds of rhku-
barb; pnt in a basin with a little cold
water, not enouch tn aulte cover if.
place a plate over the top and cook it
nntil dissolved. With a wonden spoon
heaning tablespoon of rowdered geea-
t in half a cup of boiling water, and
si~ained juice from rhubsarh anl stir
until dissolved. With a woden spoon
rub the cooked rhubarb through a
sieve, then add to gelatin, jvith seven
tablespoons of whinped cream and
eicht heaping tablesnoons of sugar.
Set this on fire to reheat. Lut do not
allow to boil. stirring all the time.
Peour into wet molds, turn ont when
firm and serve with custard around
them.

RHURARB GINGER, )

Dry the rhubarh thoroughly agd cut
irto pieces ahout an inch in length:
turn_into earthenware jars with eqnal
amount of sngar and a small auantity
o ginger. Cover the dish and allow
it to stand three davs, then stir it
around, rin off the syrup juio a sauce

pan and let Loill down to a th tn
quantity.’ Add rhubarb and hn!g?ntll
transparent. Stir as litfle as pos:ible.

BAKED RHUBARB PUDDING

Half a pound of fioui. four ounces of
s1et, half teaspoon of baking powder,
rhubarb to fill dish, two tablespoons of
brown sugar and two tablespoons of
butter.
zether with spoon and spregd over in-
cide of pudding «dish: it must he thick-
iv coated. Mix flour., Laking powder
and finelv chopped :unet.  Make these
into a thick naste with water, layingz
ar¢ide one third for lid. Fill pastry
with rhubarb cut into small pieces,
<pygar and a little water. Wet
edges. put on lid of pastry and
ane hour, Before putting in oven twist
2 piece of greased paper over the top.
When done remove paper and turn out
1t hot dish. The mixture of hutter
ind sngar make a rich brown sauce,

RHUBARB DAINTY.

Put gill of water into a saucepan,
add four heaping tablespoons of sugar,
| allowing them to boil for five minutes
"\\':nih. slice pound of rhubarb and add
i it to the boiling syrup and cook gent-
| Iv for half an hour:; then rub through
a sieve, add tablespoon of pewdered
!{:e-lar.in dissolved in cup of Dboiling
I water, adding a few drops of red color-
Beat up cup of whipped cream
'till stiff. then fold carefully into the
 mixture. Pour into wet mold:
lfnlri turn ont and garnish
| firgers,

RHUBARB MERINGUE.

Coolk rtubarb in very little water
add bheaten yolks of two egzs, rind of
2 lemon. cup sugar, teasroon vanilla.
{lane pie pan. with regular pie crust.
| pour in mixture and bake a delicate
{brown. Beat whites of egas with
ithree teaspoons of :ugar and a little

ing.

Futter and flour smooth, add the mirg | ©8!
toff the water.

"

Mix singar and butter well to- !

Wilern |
with lady !

This recipe reanires two ponnds ot

ghanid |

They |

and let it hoil un directly over the fire | and slide them into place in the watef.| mashed with a fo

the |
bake |
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RELIGIOUS AND OTHER ACTIVITIES:

SERVICEABLE SUMMER

SEED PEARL JEWELRY ST

The present
jewelry harks back to the days of  Union. The star is a
our grandmothers. The old pieces of jdants and broocles, t
this pear! jewelry were made in Eu-
rope and Egypt and many of the old  platinum set diamond or
European pieces find their way to this i stone. There Sre whole
country today in the property of Ital | necklace and pendants,
jan women coming to the new country. | brooch—perhaps in ‘an
But now we are making this jewelry | design with Httle
in America, employing foreign work-
men and importing the little pearis in
strands at vastle less duty than would
be charged were they made up.

While many of the new seed pearl
pieces are made on the lines of the
old-fashioned jewelry—brooches the}
size of a dollar and earrings of such
length that they depend almost to the
shoulders in some instances—their
very make-up gives them an air of
daintiness and lightness that is im-;of black velvet q
possible to pieces of the same sizge | ground or mount fc
in silver or gold. "

The basis of these ornaments is
mother of peari, cut into the desired
shape, and to this is applied thé pearls,
strung and sewed on fine white horse-
hair. This cutting is frequentiy most
delicate, the shell made only as wide
as a single row of the tiny pearis.

The designs vary and in making|
them lnere is plenty of play for the

VOGUE OF VELV'ET

karrings !nuto

. the most tnwtﬂcnu

' Is most exquisitely

with a chain and |

gling pistol-wise m
Necklaces are m _

orate and one m

to any extent.

Velvet belts, sashes, bows and w_ide’ The craze tw.

bands set under lace hems have en-

tirely supplanted silk and satin acces-; mmlnﬁ ‘“h"{

sories, says Vogue. Velvet was noted | 0he meets’ MF‘

also in short, sleeveiess coats worn | pretty buttons. :

with lace dresses. Several tallored charming, dnd &

costumes seen at a Paris function  addition, but lﬁ

were made of 2 new autumn silk much ! ?

resembling bengailne. A particularly | Say. lhere iill

llovely piece of tnis siik of butterfancy for liter

color composed a pretty frock trimmed | wish glags hus ¢

with black facings, buttgns,, & narrow L'oaw o (18

black belt and & black tulle hat, bt e
A pretty actress wore a long cloak | spoilt by a wn'

glittering

IHere is a picturesque outfit for the
summer girl. The gown is of heavy of shaded blue brocaded velvet, lined
 white linen, embroidered in colors "“‘dland faced with blue sitin. The skirt,{was of .
"trimmed with a row of linen covered! axtremely ample about the upper part
- Luttons that adorn the waist and are{of the figure, was drawn close to the
brought down the i(ront of the skirt.|jower limbs by a straight, narrow band
of mole skin fur.

vaniila; spieal on top and tmwn.—-
Ean Franciceo Cill
FOTATO SOUP. l

Boil a quart of potatoes and an
onion vntil thoroughly cooked. Pour|it on the toast.
Add a piece of butter y HAM TOAST
A nice way to use the remnaunts of |
a boiled ham is to make ham toast.
mixture. Salt and pépper” . te{Grind or chop the ham uniil yan have, - T
Keep it hnt on back of sto\w about a eupful of meat, using some of
but do not allow it tortm fat, as that improves the flavor.
the milk has beeﬁlMe)' » tablespooh of butter in a sauce-
o |pa, n.m'\addatahlelponno!ﬂour.h
RIGHT WAY T9 POACH EGGS soon as ded add 11-3 cups of

Have a saucepan of water bolling|gweet milk. ™32t this thicken slightly,|
hot, but not actually bubbling. Break!then add ham the whites of two
| the eggs, one at a time, iato & saucer | hard-boiled -eggs hich have bee
ndbagon  with
Draw the pan aside where they can|pepper and a little sait. Pour over
not boil and baste the water over|round slices of toast which have heen
them with a spoon until they are cov-|placed on a platter. Take the yolks
ered with a thin veil of white. | H&ve | of the eggs and put through a potato
ready slices of bread toasted, buttéred | masher or grater and sprinkle over;
and cut in pieces the size of the thbe top. Garnish with parsiey.

T L R e

and arranged on a hot platter. As
each egg is lifted out op a skimmer,
trim off the ragged edges and slide

the sgize of an egg and beat the whole
with a fork or wooden spoon,

this
[ taste.

rntil after

o
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CRlSCO the new substitute for but
: ’ lard, will not smoke at 455°

That’s why it’s best for deep irying. Itis s S0
that the outside of food is cooked instantly, and g
cannot soak in.

Makes an ideal shortening instead of buttet
lard. And it’s more economical than either. Ev
body’s talking about it. Try it for pie crust or
Makes everything taste better.

Made of purest edible vegetai)le oil.

At All Grocers

revival of seed pearl designer’s fancy, says the S

formed of oune large pearl,

swinging chains
pearl wrought hll-m:'-:: $™
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